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235	mg	GAE/100g	 	 in	grape	jam	).	Although	Concord	grapes	 it	should	be	considered	as	a	raw	material	 for	 jam	
processing,	they	have	the	same	potential	as	fresh	fruits	or	even	higher. 
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INTRODUCTION
Grapes	 are	 using	 as	 fresh	 fruit	 (table	 grape)	
and	processed	fruit	such	as	jam,	grape	juice,	jelly,	
molasses,	 and	 raisins).	 Grapes,	 considered	 as	 a	
rich	 source	 of	 polyphenolic	 compounds,	 have	tremendous potential for use in the development of 
such	products	(Threlfall	et al.,	2005).	Antioxidants	
including	 vitamins,	 flavonoids,	 and	 phenols	
represent	 one	 group	 of	 nutraceuticals	 found	 in	
grapes	 (Ames	 and	 Hofmann,	 2001)	 and	 have	
demonstrated	a	wide	range	of	health	benefits	(El-
kassas	et al.,	2014).	The	Concord	grape	is	a	cultivar	
derived	from	the	grape	species Vitis labrusca (also	
called	 fox	 grape).	 The	 skin	 of	 a	 Concord	 grape	
is	 typically	 dark	 blue	 or	 purple,	 it	 is	 a	 slip-skin	
variety,	meaning	that	the	skin	 is	easily	separated	
from	 the	 fruit.	 Concord	 grapes	 have	 large	 seeds	
and	 are	 highly	 aromatic.	 The	 traditional	 jam	




factor	 for	 the	 loss	 of	 color	 of	 these	 pigments	
(Bordignon-Luiz	et al.,	2007;	Falcão	et al.	2009).	
AIMS AND OBJECTIVES





to	 improve	 food	 quality	 by	 creating	 products	
hypoglycaemic	 or	 sugar-free	 jam	 with	 real	
benefits	on	consumers	health,	the	main	direction	
of	 investigations	 was	 aimed	 to	 use	 the	 Concord	
black	 grapes	 variety	 in	 gelled	 products	 without	
added	sugar.
MATERIALS AND METHODS
The grapes	 were	 purchased	 by	 a	 small	
vineyard	 from	 Transylvania	 area	 grapes	 by	 a	
2014	 harvest.	 The	 samples	 were	 washed	 under	
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running	 water.	 The	 whole	 fruits	 and	 jam	 were	
weighed	on	an	analytical	scale.	The	grape	extract	
was	obtained	using	100	g	of	 grapes,	which	were	
mashed	 in	 the	 first	 stage.	 Moisture	 content,	 ash	
and	 total	 soluble	 solids,	 values	were	determined	




Grape	 jams	 prepared	 on	 laboratory	 scale	 by	




Total	 phenolic	 contents	 were	 determined	
colorimetrically	 using	 Folin-Ciocalteu	 reagent,	
and	antioxidant	capacity	was	determined	by	DPPH	
for	 both	 Concord	 berry	 grapes	 and	 jam	 grapes.	









Proximate	 chemical	 composition	 of	 Concord	
grapes	 variety,	 were	 registered	 as	 follows:	 the	
moisture	 contents	 	 were	 81.24%,	 ash	 content	
was	 2.77%,	 the	 content	 of	 fructose,	 sucrose	 and	
glucose	ranges	from	17-17.3	ºBx.
Table	 1	 shows	 the	 contents	 of	 phenolics	 as	
well	 as	 antioxidant	 activity	 of	 grapes	 and	 their	
products.	 Concord	 grapes	 juices	 had	 the	 highest	
content	 of	 total	 phenolics	 390	 mg	 /100	 g	 than	
235	 mg/100	 g	 for	 Concord	 Jam.	 Subsequently	
the	Concord	Jam	had	the	highest	content	of	 total	
antioxidant	 activity	 (26.98	 %)	 than	 Concords	
Grapes	(12.14%).	These	results	are	in	agreement	
with	 that	 obtained	 by	 El-kassas	 et al.,	 (2014),	
which	demonstrated	that	total	antioxidant	activity	




The	 refractometric	 measurement	 of	 soluble	 dry	
substance	 passed	 over	 the	 minimum	 amount	 of	
67%	stipulated	by	international	standards	which	
guarantees	the	conservability	of	the	product.	The	
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activity		in	the	grapes	and	jam	of		Concord	variety   
Type	of		of	samples	
Antioxidant	activity	
(%	RSA)
Phenolic	content	(mg	
GAE/100g	whole	grapes)
Concord	Grapes	 12.14 390
Concord	Jam 26.98 235
